Period:

Healthy and Safe Foods NAME:
Measuring Test DATE:

**Remember we have a 1c., 1/2¢., 1/3c., and 1/4c. dry measuring cups. All
measurements need to be converted to a measurement that we can replicate in the
kitchen. Show your work. Each blank is worth one point each.

Halve this recipe (1/2) ) .
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Fill In the blank with the correct flumber—Flease wiite legibly sd that you may receive credit for
all correct answers. Each blank is worth 1 point.

Cleup=_ { (42 tablespoons lquart=__ 2 pints
1pt. = ; cups 1pound = / é’ ounces
U6 cup=_ A TBSP. + 2= tsp lgalion=__ & quarts

lcup = gy ounces 1 TBSP. = 3 teaspoons




**Remember we have a 1c.,

1/2¢.,

1/3c.,

and 1/4c. dry measuring cups.

Period:

All

measurements need to be converted to a measurement that we can replicate in the
kitchen. Show your work. Each blank is worth one point each.

Double this recipe (2/1)
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